COCKTAILS

The Chicago Convention 3450
Vodka, maraschino, butterfly pea tea, violet, citric acid
Reykjavik 3550
White rum, brennivin, fernet, sugar, bitters

Ice & Fire 3450

Gin, honey, ginger, lime, bitters

Tyr 3450

Brennivin, thyme, lemon, peated Scotch

Shrub & Tonic, Non-Alcoholic 1650

Strawberry shrub, aromatic tonic water

WINE

Pouilly-Fumé Pascal Jolivet, Sauvignon Blanc, France
19600
Castello della Sala Bramito, Chardonnay, Italy
19800
Peter Lehmann Portrait, Riesling, Australia
11500
Konyari, Kékfrankos, Hungary
11400
Chateau de Charodon Gevrey-Chambertin,
Pinot Noir, France
37600
Antinori Peéppoli Chianti Classico, Sangiovese, Italy
14100

BY THE GLASS

Bolla, Pinot Grigio, Italy

2800
Castillo de Molina, Cabernet Sauvignon, Chile
2500
Simonnet-Febvre Petit Chablis, Chardonnay, France
3300
Horizon de Bichot, Pinot Noir, France
2800
Zuccardi Q, Malbec, Argentina
3300
Moulin-a-Vent Louis Jadot, Gamay, France
2800

STARTERS

Malossol Caviar 18200

Add caviar to your brioche bread

Dry-Aged Mediterranean Tuna Tartare 3900
Pickled strawberries, smoked egg yolk,

coriander mayonnaise, charred Icelandic flatbread

1000 Day Aged Feykir Cheese Salad 3400
Endives, pickled pears, walnut dressing,

brioche croutons

Lobster & Langoustine Croquettes 3800

Lemon aioli, crispy onion, sea buckthorn jam

North Atlantic Sesame Salmon Tataki 3800
Wasabi pickled salad, rye bread, dill

Grilled Baby Gem Salad 3800
Beetroot hummus, pickles, herbs,

pistachio dressing

— HOMEMADE PASTA ——

Lobster Ravioli 5900

Lemon-Feykir ravioli, North Atlantic lobster, bisque

Braised Icelandic Lamb Fettuccine 5800
Fresh fettuccine, slow-roasted braised lamb sauce,

roasted tomatoes, Feykir cheese

Spaghetti alle Vongole 5900

White clams, capers, lemon, cherry tomatoes, parsley

Mushroom Risotto 5600
Mixed local mushrooms, onions, hazelnuts,

nutritional yeast, chives

TIDES

FIRE & SMOKE

From our Josper Basque Grill

Grilled Arctic Char 5800

Smoked cauliflower purée, sautéed spinach, edamame, aioli

Cod From The Westfjords 5900
Glazed baby carrots, roasted king oyster mushroom,

ginger-lemon butter sauce

North Icelandic Lamb Fillet 6900
Caramelized celeriac purée, pickled burnt onions,

red wine-blueberry jus

2| Day Dry-Aged, Grass Fed Ribeye 7600
Ramson mashed potatoes, bell pepper jam,

bilberry chimichurri

Tindur Crusted Grilled Chicken 5900
Roasted sweet potato, grilled asparagus,
red currant BBQ

Icelandic Galloway Tomahawk 24000
|4 day dry-aged, grass-fed
Choice of two sides & one sauce

To share

SIDES

Sautéed Mushrooms 2000
Garlic, pangrattato

Roasted Smalki Potatoes 2000

Chives, truffle cream

Grilled Baby Broccoli 2000
Wasabi pesto, Feykir cheese

Prices are inclusive of all taxes and service.
Dishes may contain allergens. We are happy to provide alternatives to meet your dietary requirements.

CHEF RECOMMENDS

FOUR COURSE TASTING MENU 14900
Wine Pairing 12900

1000 Day Aged Feykir Cheese Salad
Endives, pickled pears, walnut dressing,
brioche croutons

Crudo Prosecco Organic, ltaly

North Atlantic Sesame Salmon Tataki
Wasabi pickled salad, rye bread, dill

Trivento Reserve Chardonnay, Argentina

Icelandic Lamb Fillet
Caramelized celeriac purée, pickled burnt onions,

red wine-blueberry jus
Zuccardi Q Malbec, Argentina

Omnom Chocolate Ganache

Chocolate cake, preserved wild blueberries
Chdteau du Levant Sauternes, France

SAUCES

Bilberry Chimichurri 850
Red currant BBQ 850
Black Pepper 850

DESSERTS

Omnom Chocolate Ganache 2700

Chocolate cake, preserved wild blueberries

Hazelnut & Almond Parfait 2800

Almond financier, strawberries, white chocolate

Lemon Meringue Pie 3100
Fresh raspberries

Deconstructed Baklava 2800
Crispy phyllo dough, rich pistachios & sweet syrup

Sorbet of the Day 2600




KOKTEILAR

The Chicago Convention 3450
Vodka, kirsuberjalikjor, fidrildabaunate, fjdla, sitrénusyra

Reykjavik 3550
Hvitt romm, brennivin, fernet, sykur, bitters

Ice & Fire 3450

Gin, hunang, engifer, IImdna, bitters

Tyr 3450

Brennivin, timfan, sftréna, reykt skoskt viskf

Shrub & Tonic, éafengur 1650

Jar®arberja-shrub, arématiskt tonik vatn
VIN
Pouilly-Fumé Pascal Jolivet, Sauvignon Blanc, Frakkland
19600
Castello della Sala Bramito, Chardonnay, italia
19800
Peter Lehmann Portrait, Riesling, Astralia
11500
Konyari, Kékfrankos, Ungverjaland
[ 1400

Chéteau de Charodon Gevrey-Chambertin,

Pinot Noir, Frakkland

37600
Antinori Péppoli Chianti Classico, Sangiovese, [talia
14100
VIN | GLASI
Bolla, Pinot Grigio, [talia
2800
Castillo de Molina, Cabernet Sauvignon, Chile
2500
Simonnet-Febvre Petit Chablis, Chardonnay, Frakkland
3300
Horizon de Bichot, Pinot Noir, Frakkland
2800
Zuccardi Q, Malbec, Argentina
3300
Moulin-a-Vent Louis Jadot, Gamay, Frakkland
2800

FORRETTIR

Malossol kaviar 18200

Baettu vid kaviar med brioche braudinu

Purr meyrnadur Midjardarhafs-tinfiskstartar 3900
Pikklud jardarber, reykt eggjarauda,
kériandermajénes, flatbraud

000 daga Feykissalat 3400
Endivur, pikkladar perur, valhnetudressing,

brioche braudteningar

Humarkrékettur 3800
Leturhumar, sitrénuaioli, stokkur laukur,

hafpyrnissulta

Nordur-Atlantshafs laxatataki 3800

Sesamfrae, wasabi pikklad salat, rigbraud, dill

Grillad hjartasalat 3800
Raudréofuhummus, sdrar girkur, kryddjurtin,

pistasfudressing

— HEIMAGERT PASTA ——

Humarravioli 5900
Sitrénu- & Feykis ravioli, Nordur-Atlantshafshumar,

humarsdsa

Fettuccine med brasserudu lambi 5800
Ferskt fettuccine, haegeldud lambasdsa,

ristadir tdmatar, Feykir

Spaghetti alle Vongole 5900

Freyjuskel, kapers, sftréna, kirsuberjatématar, steinselja

Svepparisotto 5600
Blandadir sveppir, laukur, heslihnetur,

naeringarger, graslaukur

Réttir geta innihaldid ofneemisvalda.

TIDES

ELDUR & REYKUR
Af Josper Basque grillinu

Grillud bleikja 5800
Reykt blémkals-purée, pénnusteikt spinat,

edamame, aioli

Vestfirskur porskur 5900
Gljddar smagulreetur, ristadur eryngii sveppur,

engifer- & sftrénusmjérsdsa

Lambafillet 6900
Karamelliserad seljurdtar-purée, pikkladur laukur,

blaberjaraudvinssdsa

Grasfédrad ribeye, purr meyrnad i 21 dag 7600
Bjarnarlaukskartoflumds, paprikusulta,

adalbldberja-chimichurri

Grilladur kjuklingur med Tindi 5900
Ristud seet kartafla, grilladur aspas, rifsberja-BBQ

islensk Galloway Tomahawk 24000
Grasféorud, purr meyrnud i 14 daga
Val um tvd medlati & eina sdsu
Tilad deila

MEDLATI

Ponnusteiktir sveppir 2000
Hvitlaukur, pangrattato

Ristad smalki 2000

Graslaukur, trufflukrem

Grillad brokkdlini 2000
Wasabi pestd, Feykir

Lattu okkur vita sértu med ofneemi eda épol og vid reynum okkar besta ad verda vid og bjéda upp 4 adra valmdguleika.

KOKKURINN MALIR MED

FJOGURRA RETTA SEDILL 14900
Vinpérun 12900

000 daga Feykissalat
Endivur, pikkladar perur, valhnetudressing,
brioche braudteningar

Crudo Prosecco Organic, [talia

Nordur-Atlantshafs laxatataki
Sesamfree, wasabi pikklad salat, rigbraud, dill

Trivento Reserve Chardonnay, Argentina

Lambafillet
Karamelliserad seljurdtar-purée, pikkladur laukur,

blaberjaraudvinssdsa
Zuccardi Q Malbec, Argentina

Omnom sukkuladi ganache
Stkkuladikaka, pikklud bldber

Chdteau du Levant Sauternes, Frakkland

SOSUR

Adalblaberja-chimichurri 850
Rifsberja-BBQ 850
Piparsésa 850

EFTIRRETTIR

Omnom sukkuladi ganache 2700
Sukkuladikaka, pikklud bldber

Heslihnetu- & mondlu parfait 2800

Mondlu-financier, jardarber, hvitt sikkuladi

Sitrénubaka med marengs 3100
Fersk hindber

Sundurtekin baklava 2800
Stokkt filédeig, pistasiuhnetur & sztt sirdp

Sorbet dagsins 2600




